
Yarmouth S. S. Go., Limited.
The Shortest and Beat Route between

Nova Scotia and United States.
THE QUICKEST TIME. 15 to 17 hours be 

tween Yarmouth and Boston.

TWO TRIPS A WEEK.
The fast and Popular Steel Steamer

“BOSTON,”
Commencing Nov. 6th and until further notice 
will leave Yarmouth for Boston every WED
NESDAY AND SATURDAY EVENING, after the 
arrival of the Express train from Halifax.

Returning leaves Lewis' Wharf. Boston, 
every TUESDAY and FRIDAY at twelve 
o'clock, noon, making close connections at 
Yarmouth with the Dominion Atlantic R’y, 
and coach lines for all parts of Nova Scotia.

This is the fastest steamer plying between 
Nova Scotia and the United States, and 
forms the most pleasant route between above 
points, combining safety, comfort and speed.

Regular mail carried on Steamer. Tickets 
to all points in Canada via Canadian Pacific, 
Central Vermont and Boston and Albany Rail
ways, and to New York via Fall River line, 
Stonington line, and New York, New Haven 
& Hartford, and Boston & Albany Railways.

For all other information apply to Dominion 
Atlantic Railway and N. S. Central Railway 
agents, or to

L. E. BAKER.
Pres, and Managing Director.

W. A. CHASE, Sec. and Treasurer.
Yarmouth. Nov. 1st, 1895.

TTTANTED—Immediately, energetic men as 
salesman. No experience necessary. 

Special advantages offered. Write for particu
lars. BROWN BROTHERS COMPANY,

(Paid Capital, HOOfiOOJtOJ 8131
Toronto, Ont.

WOVEN WIRE FENCE
Has the Highest Award 

In the World !
Is the unequalified approval of every customer. 
Our fence has won at every Fair or Exposition 
where entered. But what does a practical 

The fighting qualities of 
field of battle, not

farmer care for that? 
a soldier are proven on the 
on dress parade.

Don’t fail to keep it before the people that ours 
is the only perfectly self-regulating fence of
fered. Don’t loose sight of the great saving in 
posts, as with some other fences the posts alone 
costs as much as our fence complete.

I believe we have the beet fence for the money 
on earth. I base my belief on the fact that one 
string of fence sells lots more. Page fence has 
proved itself by far the best for farmers' use, 
and we know from the orders already received 
that our business will boom with that of the 
farmers.

A variety of fences suitable for all purposes: 
cemeteries, school grounds, hen yards, bam 
yards and hog yards, orchards, gardens.

Our Lawn Fence is just right.
A. B. PARKER, 

General Agent for Annapolis County. 
South Farmington. 41 tf

BAY OF FUNDY S. S. CO., ML
The Begulm Established Mail Bonte be

tween Annapolis, Digby and St. John.

The Elegant Side-Wheel Steamer
"CITY OF MONTIGELLO”

will leave St John for Digby and Annapolis on 
MONDAY, WEDNESDAY and FRIDAY.

for St. John 
HURSDAY

Returning will leave Annapolis f 
(calling at Digby) on TUESDAY, T 
and SATURDAY at 12.30.12.

Passengers from stations on D. A. R’y by pur
chasing local tickets to Digby. thence to SL 
John via Monticello, will find it more to their 
advantage than by any other route.

N. B.—The D. A. Railway, having refused to 
ticket passengers or bill freight via this route, 

rates will in no case bo in excess of the 
regular through rate.

Passengers travelling via this steamer will 
every comfort, convenience and luxury 

equal to any steamer in eastern waters.
All information cheerfully furnished by 

applying to

find

TROOP & SON, Managers, 
St. John. N. B. 

. , (M.C. McDORMAND, Annapolis,
Agents, i H- B. SHORT, Digby.
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DOMINION ATLANTIC
RAILWAY!

“Land of Evangeline” Route
On and after Monday, October 7th, 1895, 

the trains of this Railway will run daily, 
(Sunday excepted).

Trains will Arrive at Bridgetown:
Express from Halifax....... 11.39 am-
Express from Yarmouth... 1.51 p.m. 
Accom. from Richmond... 4.55 p.m. 
Accom. from Annapolis... 6.30 a.m.

Trains will Leave Bridgetown:
Express for Yarmouth... 11.39 am-
Express for Halifax.........  1.51 p.m.
Accom. for Halifax ............. 6.30 a.m.
Accom. for Annapolis......  4.55 p.m.

Steamship " PRINCE RUPERT.”
DAILY SERVICE.

8T. JOHN and DICBY.
Leaves $t. John 
Leaves Digby...

Buffet Parlor Cars run daily each way be
tween Halifax and Yarmouth on Express 
Trains.

Trains are run on Eastern Standard Time.

7.45 a.m. 
.10 p.m.

W. R. CAMPBELL. 
General Manager.

K. SUTHERLAND,
Superintendent.

Children Shrink
from taking medicine. They 
don’t like its taste. But they are 
eager to take what they like— 
Scott’s Emulsion, for instance. 
Children almost always like 
Scott’s Emulsion.

And it does them good.
Scott’s Emulsion is the easiest, 

most palatable form of Cod-liver 
Oil, with the Hypophosphitcs of 
Lime and Soda added to nourish 
the bones and tone up the ner
vous system. The way child
ren gain flesh and strength on 
Scott's Emulsion is surprising 
even to physicians.

All delicate children need it.
Don't be pertuadsd to accept a subttitule[

Scott L Bow ne, Belleville. 50c. and $1.

Pyrethrum
Cinerariaefoliuml

B. W. B. & CO.
Oldest Brand.1863.

Powdered 
Dalmation 
Insect flowers

This Insect Powder
1# the Highest tirade Manufactured.

Put up in 1-lb. Sifting Tins and in bulk.

DEARBORN & CO.,
Agents-ST. JOHN, N. B.

N. B.—Our Sifting Tina contain from 1 to 2 
oz. more than other makes.

TEftRtf €@TTtf

PIPE
St. John Prices.

4-inch, 6-inch. Also Bends, 
Traps, Y's and T’s.

GEO. E. CORBITT.
Annapolis Royal.

Liver
Troubles
Cured.

Eastern Passage, Halifax, Dec. 15th, 1894. 
C. Gates, Son, & Co.

Dear Sirs,—My son Spurgeon has been sick 
with Liver trouble for a number of years, and 
we have tried every medicine that we could 
hear of without his receiving any benefit until 
he used your LIFE OF MAN BITTERS AND 
SYRUP, which have made a cure of him. As 
this may be of benefit to others you arc at liber
ty to publish it. Yours truly,

BARBARA A. NEWCOMB.

Moncton, N. B„ Sept. 21st, 1894. 
C. Gates, Son, & Co.

Dear Sirs,—I had been troubled with Indi
gestion, and tried quite a number of different 
medicines which 1 did not receive any ben _ 
from until recommended by Mr. Thomas Groto 
to try a bottle of your INVIGORATING SY
RUP, which gave me instant relief, and up to 
this time I have not felt any of the old trouble.

eût

Yours trulSeO. a. ROBERTSON. 
(Of the firm of Robertson Sc Givan, Hardware.

Coal! Coal!
ZHZA-IRnD COAL,

Furnace, Egg, Stove and Chestnut.

SOFT COAL,
OLD MINE SYDNEY.

Get my prices before buying.

CEO. E, CORBITT.

The Best Returns 
For the Least Money

ARE OBTAINED FROM THE 
OLDEST, LARGEST AND MOST 
POPULAR CANADIAN COMP’Y,

t:

Canada Life Assnranee
COMPANY.

tar All persons insuring before the 31st oj 
Dec., 1894, unit obtain a full year's profit.

S. E. MARSHALL,
Nor. 28th, 1894. tf Agent, Middleton.

! I-"1’ SBf

ipouyU 
Es ,m. f

«*

- --..-a

Do You Want Furniture?
If you do, call at the old stand of J. B. REED & SONS, where you can in

spect an immense and comprehensive stock of Furniture, and where you will be 
convinced that a little money will go far towards furnishing your house in all the 
latest, handsomest, and most approved designs.

I wish to call yonr attention to some of the leading lines, as below:—

$18.00 te $38.00 
$28.00 to $65.00

Hardwood Bedroom Suites in Elm, 7 pieces, from
Hardwood Bedroom Suites in Oak, from 
Parlor Suites in Plush, Brocatelle and Silk Tapestries, $30.00 to $110.00 
Sideboards in Elm and Ash, for $12.00, $18.00, $22.00, $25.00 

$25.00, $32.00, $45.00
All other lines at equally reasonable rates.

Sideboards in Oak, for

I am also selling a fine line of CARPETS at Halifax priées.
II. S. BEE D.

BRIDGETOWN.GRANVILLE STREET,

Crocker’s Pickles !
MtXEM riCKLBS

Prepared and put up at tire

ANNAPOLIS VALLEY VINEGAR AND PICKLE FACTORY
SatisfactionFive or Ten Gallon Kegs. 

Guaranteed.
In Pure Older Vinegar.

South Farmington.0. H. R. CROCKER, Prop.

household. Sober’s (Same*.
Useful Recipes. Omnia Mutantur.

Griiam Gems.—1 pint of sweet milk, cold, 
1 pint of water, 1 teaspoonful of sugar, 1 
teaspoonful of salt, 3 pints of Graham flour. 
Drop into hot gem-pans and bake quickly.

Biscuit.—To one quart of flour stir in two 
teaspoonfuls of baking-powder, two table
spoonfuls of butter, sweet milk to make a 
soft dough. Roll, and cut out, bake fifteen 
minutes in a hot oven.

1795.
A drowsy drone;

A garden sweet;
And, all alone,

In kirtle neat,
So deft and prim,
To guide the reel,

With sunshine in her dove-like eyes, 
The maid Priscilla daily plies

Her wheel.

1895.
Parisienne Potatoes.—Peel the potatoes, 

and with a potato scoop cut as many little 
balls as is possible from each potato, drain 
well; fry in smoking-hot fat until brown and 
drain on paper; sprinkle with salt and serve. 
They are usually served as a garnish to the 
meat or fish dish which they accompany.

A noisy street,
Or lane or park,

Where cyclists meet.
By day or dark;

In bloomers clad,
From head to heel,

And resolution in her eyes,
The modern maiden deftly plies

Her wheel.
Ice Cream Cake,—One cup sugar; \ cup 

butter; £ cup milk; £ cup cornstarch; 1$
cups flour; whites of 4 eggs; 2 teaspoons her seven-year old daughter, 
baking powder and vanilla to ta»te. Bake 
in layers and let them get cold. Cream for
centre: One cup thick, sweet cream; beat marks on the parlor wall paper?” 
till it looks like ice cream; make very sweet; 
flavor with vanilla; blanch and chop £ lb. know that Mrs. Dicer called to see you while 
almonds, put in cream, and put between the you were out?”

—“ Frances,” said a mamma, severely, to

“ Yes'm.”
“ Who made all these colored crayon

“Mamma,” replied Frances, “did you

“Frances, I want to know who put all 
Lunch for Evening Party.—Serve fro- those marks on the parlor wall?”

“ Mamma, I think some of the little girlszen cherries with wafers, or shaddocks, cut 
in halves, with wafers and tea; potato salad on this street are very bad. Lucy Bunting 
with wafers and caviare; fruit salad with ran off with my doll.”

“Frances, I don't want to discuss Lucy 
Bunting. I want to know who made all

coffee or chocolate; anchovy sandwiches 
would make a change served with coffee.
If the refreshments are served at the close those dreadful marks and spoiled the wall- 
of the evening a chafing dish could be used paper.” 
and oysters or lobsters cooked, or Welsh 
rarebit made.

“ Mamma, you ought to have seen my 
little kitty run up the tree just before you 
came home. She went almost to the top.”

“ I don’t care anything about kitty, Fran
ces. What I want to know is about this

Brown Potatoes.—Boil and mash the
potatoes, seasoning as usual with salt, bat
ter and scalded milk. Grease a pie tin, form 
the potato on it, put pieces of batter on the 
top and brown in a quick oven. When 
ready to serve take a clean towel, loosen the
edge, of the potato aod torn on the hand; nice birthday preaent for papa?” 
then elip in the vegetable dieh; or, the pota “ Now' Francea, liaten to me. Who mad. 
to can be brn.hed over the top witSfche be.- th°« marlte on the Parlor wall-paper?"

“Oh, mamma,” sobbed Frances, “whydo 
you keep talking about the parlor wall-paper 
when you see me trying so hard to change 
the subject?”

paper in the parlor, which is covered with 
red and yellow marks.”

“ Mamma, what do you ttiink would be a

ten yolk of an egg, browned in the oven and 
put in the vegatable dish, as described

Waffles.—Sift one pint of flour three 
times and add one teaspoonful of salt. Beat 
the yolks of two eggs until very light; add 
to them one cup of rich milk; add this to 
the flour, with one teaspoonfnl of butter 
melted, and beat until light and smooth. 
Beat the whites of the eggs to a stiff, dry 
froth, add to the butter and beat again. 
When ready to bake add one teaspoonful of 
baking powder; put the batter iu a pitcher, 
have the waflie-iron very hot and thorough
ly greased. Pour in the batter carefully, 
and, as soon as the edges arc set, turn the 
iron and bake the second side. Iu making 
wattles as much depends upon the even and 
quick baking as upon the recipe used.

This Is the Very Latest Style m Jokes.

First Mattress—“ How do you feel?” 
Second Mattress—“Full as a tick.”

Frst Electric Wire—“ What’s the news?” 
Second Electric Wire—“ Shocking.”

First Whisky Barrel—“Are you empty?*’ 
Second Whisky Barrel—“ Not by a jug

ful.”

First Tree—“ How’s business?”
Second Tree—“ Branching out.”

Old Sol—“ You’re five minutes behind 
time.”

Town Clock—“Oh, well, I work by theWhole Wheat Bread.—Scald one cup 
of milk; turn it into a bowl; add one tea- day.”
spoonful of butter, one teaspoonful of sugar, 
one of salt and one cup of water when luke
warm, add onebalf of a yeast cake, which 
has been dissolved in a half cup of lukewarm 
water. Stir in three cups of whole wheat 
flower, and beat until light and smooth. 
Let rise over night. In the morning, when 
light, add two or three cups of flour, or 
enough to make a soft dough. Kneed well, 
and be careful not to add too much flour in

First Cannon—“ How’s biz?”
Second Cannon—“ Booming.”

Old Mustaches—“ Dyed but not dead.” 
Young Mustaches—“ Downy but not 

downed.”

First Key—“ Well, what ails you now?” 
Second Ditto—“Oh, I am in a hole again.”

The Coffee—“ I am boiling with rage.” 
The Pot—“ You have good grounds forthe kneediog. White flour can be used fur 

the kneeding if desired. Let the dough rise your anger.” 
until it doubles its bulk. Shape it into
loaves, put it in a greased bread tin, let rise 
again, and bake forty-five minutes in a mod-

Why He Saved Him.

There is an old negro floating in a skiff on 
the headwaters of the Licking. He was 
fishing—fish mighty fine down that way. 
He had a boy in the boat with him who kept 

When ironing starched clothes have a bit looking into the water until he lost 
of beeswax tied in a piece of muslin to rub balance and disappeared into the wa

Quicker than I could tell you the old man 
Hang in the kitchen in a convenient place man had his coat off and dived for the boy. 

for reference, a slate, with tape, pencil and He brought him up all right then rowed for
sponge attached.

erate oven.

For Young Housekeepers.

the sad-irons.

the bank. When they got out, dripping, of 
course, a white man who had seen the whole 
business complimented the old man on his 
heroic act.

When the contents of a pot or pan boil 
over, throw salt immediately on the stove to 
prevent the disagreeable odor.

Scour the butter bowl and paddle once a 
week with coarse barrel salt, and use sal-soda 
instead of soap to clean dairy utensils.

When baking fruit pies, to prevent the 
juice running out, insert a small cylinder of 
brown paper through an incision in the up
per crust.

Make covers for holders leaving one side saving his life.” 
open, slip in the holder and baste the open 
side. When soiled, slip out the holder and You see he had all the bait in his pocket.” 
wash the cover. ----------- ——-------

“ He must be a son of yours,” said the 
white man.

“ No, no, sab; no son o’ mine.” 
“Nephew, then?”
“No, no, sah: no nephew.”
11 Cousin?”
“ No; no cousin.”
“ Then you deserve all the more credit for

“Well, I don’t know ’bout that boss.

Headaches.On ironing day select one rod or bar of the 
clotbes-rack upon which to hang all gar
ments with missing buttons, and those that good financier? Because he makes both ends 
need mending.

Why is a dog biting his own tail like a

Which travels slower, heat or cold? Cold,When ink is spilled upon a carpet, cover 
the place immediately with fine salt. When for you can catch it. 
this becomes black, carefully remove it and 
put on more. When soot is dropped upon brought him up. 
a carpet sprinkle liberally with salt, and

Who was Jonah’s tutor? The whale that

iWhat gives a cold, cures a cold and pays 
the doctor’s bill? A draft (draught).

What, relation is a doormat to a doorstep!
sweep up at once.

Save broken and crooked tacks to clean 
bottles and jugs, they are preferable to shot; ^ stepfather, 
the sharp edges scrape off the adhering par
ticles and stains.

What grows bigger 4he more you contract 
it? Debt.

When is coffee like the soil? When it is 
ground.

What is the most dangerous time of the 
year to visit the country? When the bull- 
rushes out, and the cow-slips about, and the 
little sprigs are shooting all about.

Why is the root of a tongue like a dejected 
man? Because it is down in the mouth.

Cut warm bread with a long, thin, sharp 
knife, dipped in boiling water, and wiped 
quickly. Cut the slices rapidly, and dip 
again as the knife cools.

Polish a piano that has grown dim from 
exposure to damp air by rubbing it over with 
chamois skin to which has been applied a 
few drops of sweet oil.

When darning woolen hose make the 
threads one way of stout thread, with the 
cross threads of woolen yarn. The result 
is a firm, smooth darn, which looks and 
wears well.

Infant Terrible.

“ Kitty, you must let papa’s watejudone.” 
“I won’t hurt it, papa. Ï just want 

to----- ”
“ Put it down, I tell you!”
“ I ain’t hurtin it. I only want to see 

what makes it----- ”
“ If you don’t let that watch alone I shall 

certainly have to punish you.”
“ 1 ain’t-----“
“ Will you put it down?”
“ All I wan’t to do with it is to----- ”
“Kitty, do you hear what I say!”
“ Yes, and you'd hear what I say if you 

didn’t talk so much.”

Raw Eggs for Invalids.

Raw eggs are frequently ordered, as when 
they can be taken and retained by a sick 
person they are extremely nourishing, sim
ply because the albumen, not having been 
hardened, is the sooner digested. Many, 
however, cannot take raw eggs as usually 
given—that is beaten up with milk or wine. 
The following mode is a good one; the ap
pearance of the dish is so nice that an inva
lid will often be induced to try it. It is free 
from oiliness aud clean to the palate: Put 
the yolk of an egg into a bowl with a tea- 
spoonful of white sugar and a tablespoonful 
of orange or lemon juice, and beat lightly 
together with a fork. Put the white on a 
plate, add a pinch of salt, and theo, with a 
broad-bladed knife, beat it to a stiff froth. 
Theo, as lightly as possible, mix all together 
in a bowl and as lighly transfer to a clean 
tumbler, which it will nearly fill if properly 
made. This must not stand in a warm place, 
or it soon becomes liquid and loses its snowy

His Going Occupation.

A strong, healthy man like you ought not 
to be out of work.

I’m willin’ to work, ma’am, but I can’t, 
get nothin’ to do at my trade. Raw mater
ials all gone.

What’s your trade?
Blacksmith.
Surely, there’s plenty of iron.
Yes’m, but I’m a horseshoer. There ain’t 

no horses.

Like The Rest.

11 Ah, Jack I hear you go to kindergarten.” 
“Yes.”Serving Vegetables.

Baked potatoes should be served with cold 
meats, as well as beefsteak, lamb chop and 
codfish, fresh fish and oysters.

Mashed or plain boiled potatoes with 
roast meats and stewed chicken.

Sweet potatoes with roast beef, lamb or 
fowls.

Turnips and cabbage with mutton and 
corned beef.

Tomatoes and baked sour apples with fat 
meats and poultry or game.

—Catarrh can be successfully treated only 
by purifying the blood, and the one true 
blood purifier is Hood’s Sarsaparilla.

Far Spasmodic Coughs-MINAltD*8 
MONEY BALSAM.

“ What do you do there?”
“ Oh—we make things.”
“ Indeed? And what do you make 

chiefly?”
“ Noise,” said Jack.”

Out of Many.

Wife-11 What did Mrs. Blank die of?” 
Doctor—11 Work and worry.”
11 Dear me! What about?”
11 She tried to keep her house clean enough 

to live in.”
—Mrs. Simsou (severely)—‘HÜtaîe, this 

lady complains that you have been fighting 
with her little boy, and wants you to promise 
never to do so again.” Willie (to lady)—
11 You needn’t be afraid ma’m. Your boy 4^ 
will keep out of my way after this.”

FLOUR !
FLOUR !

ipHE subscriber has just received at the 
A store in the

Masonic Bailie, Granville Street,
a carload of SUPERIOR FLOUR, among 

may be found the following 
favorite brands, viz.:

Five Lillee, Five Roeee,
Goldies’ Beet, Grown of Gold, 
Bun, Victoria and Ohanoellor.

CORNMEAL, FEED FLOUR,
Middlings and Shorts,

Always in Stock at LOWEST PRICES.

Also a few half-bbls. of Rolled Oats.
The above Flour is manul 

selected wheat, “ old crop,” and 
to give good satisfaction.

tar WILL BE SOLD AWAY DOWN 
FOR CASH.

factured from 
is guaranteed

W. M. FORSYTH.
Bridgetown, September 16th, 1894.

BRIDGETOWN

MarbleE Works
THOMAS DEARNESS,

Importer of Marble
and manufacturer of

Monuments, Tablets, 
Headstones, &c.

Also Monuments In Red Granite, 
Gray Granite, and Freestone.

Granville St„ BrWfietown, N. S.
g purchased the Stock and 
0. Whitman, parties ordering 

on having

N. B.—Havin 
Trade from Mr. 
anything in the above line oan rely 
their orders filled at short notice.

T. D.
Bridgetown, March 19th, 89.

-FEBRUARY-
MARCH!

We have decided te eel! the following goods 
at ACTUAL COST tor Cash during the above 
named months;—

Boots and Shoe»,
Hats and Caps,
Dress Goods, Tweeds, 
Flannels, Hosiery,
Top Shirts, Underwear, 
Mantle Clothe, Fur Collars 
Muffs, Goat Robes,
Horse Rug», Comfortable» 
Fancy Goods, etc

Call and get BARGAINS!

TO ARRIVE THIS WEEK:
One Carload FLOUR,
Feed, Middlings, Cornmeal, 
and Cotton Seed Meal,

which will be sold low for Cash.

WANTED—Any quantity Dried Apples, 
Eggs, Butter, Grain, Beans, Homespun 
Cloth, etc.

C. H. SHAFFNER.
South Farmington, February 6th, 1894.

UNDERTAKER,
BRIDGETOWN.

FINE CLOTH-COVERED 
and HIQHL Y-POLISHED

Caskets and Coffins
of every description kept constantly 

on hand.

Hearse sent to any part of the 
County when required.

Orders from a distance met with prompt 
attention.

Bridgetown, May 7th, 1895. iy

PALFREY’S

CARRIAGE SHOP
—AND—

REPAIR ROOMS.
Corner Queen and Water 8ta.

to furnish the 
Carriages and 

Sleighs and Pungs, that may be

Best of Stock used in all classes of work. 
Painting, Repairing and Vanishing executed 

in a first-class manner.
ARTHUR PALFREY.

VflHE subscriber is prepared 
* public with all kinds of
SKST

Bridgetown, Ocb. 22nd. 1890. 291y

NOTICE!
_ The Packet Schooner

JH^TEMPLE bar,
will as usual ply between this port and St 
John, N. B., during the season of 1895.

The subscriber will keep for sale, as formerly. 
Lime and Salt

J. H. LONGMIRE. Master. 
When pchooner is not in port apply to Capt 

P. Nicholson, Bridgetown.
St. John address: South Wharf, care of 

G. S. DeForrest St Sons.
Bridgetown, April 3rd, 1895. 1 tf

CABRIAGES
In Top Buggies, Open Buggies, Road Waggons, 

Four-Passenger Waggons and Road Carts.

The Easiest Running and Best 
Riders, and will wear 

the longest.
>mely Furnished, Fully Guaranteed, and 
at prices to meet all competition.

WM. C. FEINDEL. 
52 ISi

Handso

Middleton. March 27,1896.

SCHOOL BOOKS, : :
SCHOOL FURNISHINGS, 
NOTE PAPER, : : : :
FOOLSCAP, : :
LEGAL CAP, : :
ACCOUNT PAPER. :

MISS B. J. ELDERKIN
ADMINISTRATOR’S NOTICE

LL persons havmg^l^a^dcmandt^aguirgt

late of Lawrencetown, in the County of Anna- 
lis. deceased, intestate, arc requested to ren- 

the same, duly attested, within three 
months from the date hereof; and all persons 
indebted to said estate are required to make 
immediate payment to

GEORGE I. BISHOP,
Administrator.

Lawrencetown, August 19th, 1895. 3m
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Condition-^owDCn
Keeps Chickens Stronc

ing; it prevents all disease, Cholera, Roup. Diar
rhoea, Leg-Weakness, Liver Complaint and Gapes.
It Is a powerful Food Digestive.

Large Cane are Most Economical to Buy.

absolutely pure. Highly oonwmtrated. In quantity eo«U 
le—than a tenth of a cent a day. ho other kind is like it.
Ifyou can’t get It send to ue. Aek First

Ssis ’Mv ■•te4'ïï:iï,0K ASS-hS

Man Work
Call and see our Indian 

Work, including Fancy Hand
kerchief Baskets, Card Re
ceivers, Picture Frames, Easels, 
Canoes, etc.

Fruit Jars! 
Fruit Jars!

In Pints, Quarts, Two Quarts, and 
also the rubbers,

Very Cheap.

Clothing!
Clothing!

Just arrived, another large supply 
Ready-made Clothing.

tirWe make a specialty of 
Men’s Pants.

DULSE! DULSE!
t-^”Try our new Dulse, very fine.

Flour! Meal!
FEED!

$5.50Manitoba, - -
Golden Star, 
Acadian, - -
Corn Meal, - 
Feed Flour, - 
Cracked Wheat, - 
Middlings, - 
Cotton Seed Meal,

4.10
4.50
2.95
1.50
1.60
1.35
1.45

JOSEPH I. FOSTER.
GRANVILLE STREET.

Bridgetown, Aug. 1st, 1895.

Great Slaughter
—IN—

STOVES
------AT------

R. ALLEN CROWE’S,
Consisting of

Rangea, Square Cook*. Elevated 
Ovens, Parlor, Bedroom, Hall 

and Shop Stoves.

FUR1TACES
FOR COAL AND WOOD. SET UP 

AT SHORT NOTICE.

Goal Vases, Goal Hods, Fire Sets, Stove 
Boards, Lanterns, Sheet Zinc.

Stove Pipe and Elbows
WHOLESALE AND RETAIL.

TINWARE OF ALL KINDS
in stock and made to order.

R. ALLEN CROWE.

J. R. ELLIOTT
Sc CO.,

FRUIT and PRODUCE

BROKERS,
LAWRENCETOWN

ST. JOHN, N. B.

We now have splendid ware
house facilities iu St. John, 
and Special Freight Rates to 
all points in New Brunswick 
and Prince Edward Island.
Your Consignments are Solicited. 

J. R. ELLIOTT & GO.

THIS IS THE PLACE
TO BUT

CLOTHING,
Men’s Shirts, 
Boots and Shoes.

A Large Stock of

CHILDREN’S BOOTS.
B. STARRATT.

Paradise. June 4th. 1895.

SHE OF GRAMM
the past season but show that we must grow 
the “ Banks,” or Red Gravenstein, as only the 

foments to London gave satisfactory re- 
The •’Banks" have plenty of color to 

allow picking the 15th of September, 
solid enough to bear shipment.

Single trees at nursery, 50c. each. Lots often 
or more delivered at any station in N. S. for 
the same. 100 trees for $40.

A. STANLEY BANKS.

while

Waterville, Àprüôtb, 1886, 18 ly

Kg
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Agricultural.fJltattUaueau*.
Marketing Poultry.

This being the general season for market
ing poultry rather than raising it, perhaps 
it would not be an importune time to addroes 
a few remarks to those who have chickens, 
large or small, to dispose of. The prevailing 
prices for poultry are ruinously low, and I 
am certain that if the average poultry raiser 
had to buy directly all that his fowls con
sume very many would soon drop out of the 
business. But part of the food is home
grown, and something is picked up on the 
range that to usually rated at much more 
than it to really worth, and thus the few dol
lars obtained from the sale of the shaggy, 
ill-kept cockerels to counted as so much 
clear gain. Perhaps it to, but I doubt it. 
11 If a thing to worth doing at all it is worth 
doing well," to a true saying, and to especial
ly applicable to poultry keeping. The in
ferior quality of the dressed poultry offered 
upon our local markets to the chief cause of 
the low prices at present obtained. As an 
illustration of this: I was on the market of 
one of our country towns last week, and 
upon one of the tables 1 saw about fifty 
pair of chickens that had been purchased by 
the owner of a refreshment room. They 
were the most disreputable lot I ever beheld. 
Not one redeeming pair. Ill-fed, black 
with pinfeathers, half skinned, feet incrust- 
ed with barnyard filth, crops protruding 
and flesh blue with putrefaction. Add to all 
this, that heads, wings and legs hung limp
ly in all directions, and you still lack the 
almost overpowering stench to convince you 
that you would not want to eat any of that 
lot. This to not a fancy sketch; it to a plain, 
unvarnished statement of facts. And more
over, a similar display may be seen any Sat
urday from September till Christmas.

The lot of chickens, I was told, averaged 
30 cents per pair. How much may be 
reasonable supposed the producers had for 
their labor after the food was paid for that 
was consumed? Now, had they been de
prived of food until their crops and intes
tines were empty, carefully plucked, feet 
cleaned from tilth, and their heads, wings 
and feet neatly disposed of, I feel certain 
that ten cents per pair could have been ob
tained more than the price they brought in 
the above condition. And had the owners 
fattened them properly before killing them, 
and presented them to purchasers plump 
and attractive, who can doubt that they 
would have been well worth double the price 
obtained for them? Thousands of chicks are 
thus offered for sale upon the markets of 
our cities and towns that are a disgrace to 
the venders, and it is only because people 
are so accustomed to seeing such poultry 
and very little that is really good that they 
will purchase what in many cases should be 
condemned as unfit for consumption.

There to really too little discrimination 
shown by the country venders between their 
good and poor poultry. A certain price to 
put upon the chicks in their baskets; the 
first customer who comes turns them all up
side down, chooses the largest and best, and 
pays, say 50 cents for pairs really worth 60 
cents, and that would in all probability have 
brought 60 cents had the owner put that 
price upon them and 35 cents upon the 
scrubs. But to him they are all chickens, 
and he does not dream of selling them on 
Lheir merit, so he gets scrub prices for the 
whole lot. It to poor policy to offer the in
ferior article at all, but it to still worse to 
sell all at poor prices. But he goes home a 
poorer and alas, not a wiser man, for he go- 
eth straightway and doeth likewise next 
time. I wonder what merchant would sell 
his goods upon that principle.

Now, what should the market fowl be, 
whether broiler or roaster? In the first place, 
the chicken who lives upon stable pickings 
and what it can glean from the offensive 
barnyard supply, with an occasional feed of 
potato bugs, when especially hard up, to not 
and cannot be made so delicately-flavored as 
one that gets clean wholesome food from the 
time it to hatched, and to bebarred from 
gleaning the barnyard filth. Take, for in
stance, the brooder and chick. Hto food con
sists of oatmeal, cornmeal, bread crumbs, 
green bone, and any little varieties you may 
supply him with. He runs about and scrat
ches in clean sand, and, when old enough, 
gets good wheat in addition to hto other ra
tions. He does not feel called upon to wan
der iu questionable localities for stray mor
sels, because he never gets very hungry. 
He feels very sure that the man who runs 
the brooder won’t forget him; and if the man 
knows hto business, he doesn’t. Consequent
ly, at 8 or 10 weeks old he has outstripped 
hto barnyard brother by two weeks. He is 
plump and has a delicate layer of fat beneath 
hto fine skin. Properly dressed, he will 
make 11 a dainty dieh ” fit to 11 set before a 
king.” Kept till he to five months old and 
he will be a large handsome bird; but unless 
you have eaten one raised this way, you 
cannot appreciate the difference between him 
and the average roaster of the market. But 
once accustomed to that class of poultry, the 
discerning purchaser will have no other, and 
counts it cheap at double the price of the in
ferior-article.

Chicks for marketing should not require 
any special fattening, but should be ready 
for the knife at any time. And let me im
press it upon the reader that bleeding to es
sential. Do not wring the neck and leave it 
an unsightly purple, disgusting to the eye, if 
nothing else. After killing, no time should 
be lost in plucking. Upon the expediency 
of this operation depends the appearance of 
the bird. Great care should be taken not to 
break the skin, and with a little practice 
any one can pluck a chicken without tearing 
it. Do not put in a skewer to hold feet and 
wings in position. It to an objection if the 
fowl must be kept, as putrefaction always 
begins at the broken place, and the juices of 
the fowl also escape from such holes in cook
ing. No water should be allowed to touch 
the fowl after it to plucked. It will remain 
fresh longer if kept perfectly dry. Many 
dip them in weak brine, but it to a mistake 
to do so. Almost all country markets de
mand that the fowl be drawn (I do not refer 
to shipping poultry), and at all events no 
food should be allowed for at least one night 
before killing. If kept hungry too long the 
crop becomes distended with air and de
tracts from the general appearance. If you 
are fortunate enough to be able to dispose of 
your stock to private customers, find out 
what suits each one and give him hto poultry 
as he wants it, even if you think some otlftr 
way better. In the same way it to easy to 
see what suits the general customer best, 
and that method the enterprising poultryman 
will not be slow to adopt, thereby contribut
ing alike to the want of hto customers and 
hto own credit and profit.

The Autumnal Glory.

■At this time the foliage of the trees to at 
■ highest development of color in this 
■gion. The colors are rich and strong, and 
■e variety to great. There to no time in the 
Bear when Nature to stronger in the presen
ilation of what attracts the eye. For two or 
Ehree weeks the landscape everywhere takes 
|bn an nnwonted character, and reveals a 
■lory that to too brilliant and extreme in 
Bolor to be abiding. The whole effect of a 
mew from the tops of the hills to impressive. 
iThe colors are strangely blended in the for- 
I esta and in the open fields. Here you see a 
patch of evergreen; there the scarlet of the 
maple blazes into flame; now it to the silvery 
yellows of the birch, and again the neutral 
tints of the chestnut or the neutral tints of 
the elm or the strong colors of the oak are 

Everywhere there to a departure from 
the universal green '.eaves of the summer and 
the early autumn. In the open fields or by 
the roadside the sumach blazes like the bush 
Moses saw in Horeb, and the golden rod 
flashes out into a richness of color that riv
als everything -else. The alders are negative 
In the color of their leaves, but many of the 
wild shrube blaze out in purple and scarlet 
tints as beautiful as they are rare. The road
side in the country to now a wonderful revel

s'"" aîdon- fco-th* eye. It seems as if every weed 
$ shrub and young tree did its best to at-
I tract attention by its foliage. There to an 
1 individuality in the tree, the shrub and the 
[ tiny shoot which now speaks in color and 
\ culminates in a certain expression of charac

ter to the eye. Whether you behold the 
blending of colors near at hand or from an 
elevation, the variety and richness of the 
scene are notable. It seems as if Nature 
were under an enchantment. There is 
beauty where one did not expect it. As the 
eye ranges far and wide over the landscape, 
there are combinations of color which are 
so wonderful that no artist could repeat 
them, and yet so natural that they seem to 
be within one’s reach.

In our climate, the ripening of these leaves 
is like the ripening of fruits. It begins early 
in the South, and day by day in September, 
October and November it advances to the 

k^-far North, becoming more and more rapid 
the farther it proceeds. The pleasure of 
these autumnal days to great. The enter
tainment of the imagination to constant 
and exciting. There to a surfeit of images 
which come to one in rapid succession as he 
goes from point to point. It to well not to 
see too much, not to fill the mind with more 
than it can take in, but few thougbful per
sons can come into close contact with the 
forests and pastures when the leaves are 
changing, who do not take a new direction 
In their thoughts and feelings, and who are 
not quickened in their spiritual life by what 
they see. There to something in the atmos
phere that reaches to the mind and heart, 
and even those who cannot express them
selves are aware of sensations that are in
spiring and helpful.

To look upon the autumnal glory as a piece 
of pageantry for the delight of the eye to to 
miss its full meaning. All this glory of a 
tree to simply the culmination of its annual 
career. The tree does not die when the 
leaves fall, but begins to prepare itself for 
another year’s work. Negative as it may 
be through the winter, its vigor driven down 
into the roots, it to yet preparing itself all 

1 the while for putting forth its leaves again 
in the spring and taking on a new lease of 
life. It to never idle, though it seems like 
a part of the eternal hills on which it stands, 
and it to so like a human being in its evolu
tion that it to suggestive at every point of 
something in the life of man. In the au
tumn, when the harvest to gathered, and 
when it seems as if we had come to the end 
of the year, this flashing out of color in the 
trees to phenomenal. There to nothing like 
it at any other season, and all over the 
world it teaches the same lesson. No aged 

-—' person can look upon this magnificent dis
play of color without thinking of himself 
and hto relatione to the eternal world. Even 
the boy or girl who steps among the rustling 
leaves with a certain freedom and joy feels 
a something which cannot be framed into 
words, and no one who has ever lived in the 
country can pass through the autumnal part 
of the year without feeling a resistless desire 
to see the changing leaves. Few have the 
power to put their feeling into words, but 
joyous as these days are in the investment of 
the outer world with a new dress, there to 
something in these changing and falling 
leaves which to like a message of immortal
ity to the souL It to this which we all feel, 
and which older persons dwell upon with 
special significance. They are few who know 
how to grow old gracefully. When they 
blossom out like the leaves in their last days 
the same message of immortality which the 
leaves convey to imparted to others from 
their own careers. This aftermath of Na
ture to the spiritual season of the year, and 
to thoughtful and spiritual persons it to rich 
in the peace of God and the glory of life. 
It to the season when the glory of dying and 
the glory of living come together, and one 
feels the continuity of existence.

t

Printing by Telegraph.

Philadelphia, Pa., Oct. 14th.—A test of 
the telegraph printing machine of Patrick 
Delaney for sending mail matter has been 
made. The new system to worked automa
tically, a punched tape taking the pi 
sending operator. Its great advantage over 
other systems to that over a single wire as 
many as one thousand words a minute can 
be sent between points as far distant from 
each other as New York and Chicago, while 
the very beat that can be done by other high 
speed systems does not exceed 150 words a 
minute.

The weather was unpropitious for such a 
test. The first message sent, however, over 
a line of high resistance, 218 miles long, 
received in perfectly legible shape 
every other sent during the test, Th 
which was at first 720 words a minute, was 
increased to 940 a minute without any de
crease in the legibility. Mr. Delaney stated 
that with a wire weighing 850 pounds to the 
mile, which would give a line resistance 
much less than that used to-day, he could 
send one thousand words a minute with 
equal legibility and at a cost not exceeding 
five cents for fifty words. The system to an 
electro-chemical one, the message being re
ceived on a moistened tape, the dots and 
dashes appearing upon it in dark brown pro
duced by the action of the current upon the 
tape. All electro-chemical systems hereto
fore have failed as high speed systems be
cause the dots and dashes would run together 
so as to be indistinguishable.

Prompt Relief.
Rev. Thos. E. Archer, Saltsprings Island, 

B. C.: “ From the package of K. D. C. you 
sent me, a quarter of which I have used, I 
can say with truth that I never tried any
thing that so quickly relieved the pains con
sequent upon indigestion. I shall always be 
pleased to recommend your cure to all and 
every person inclined to dyspepsia.”

If you doubt the great merit of K. D. C., 
■end for a free sample. K. D. C. Co., Ltd., 

ow, N. S., and 127 State street
Cure for Heaves.

New Glasg 
Boston, Mi If your horse has heaves or broken wind 

he to apt to congh after drinking-at first, then 
to cough at all times, the cough being accom
panied by a kind of grunt. See that the 
teeth are in good condition, feed little or 
no hay daring the day and pour a teacup full 
of mixture of equal parts of lime water and 
sweet oil over each feed. Do not allow

—A very important step has been taken 
in divorce reform legislation by the state of 
South Carolina, at the convention now re
vising its new constitution, which to in ses
sion at Columbia. This convention has de
cided by a vote of 86 to 46, that a divorce 
shall never be granted in that state for any 
cause whatsoever. In refusing to recognize 
any ground for divorce the convention to 
•lauding by the ancient policy of the state, 
for it to a singular fact that excepting for a 
short time in the reconstruction period the 
courts of South Carolina have never been 
empowered to grant divorces for any cause geDt-i*0. °f each four drachms for one pow- 
whatever. der ^room and exercise daily.

water in large quantities, giving it a little at 
a time and frequently. Keep salt where the 
animal may get at it in the stable and mix 
the following powder with the feed three 
times daily: Dried sulphate of iron, two 
drachms, powered fenugree and powered

lI^^BlUoulnoes.-IHNABD’S FAM--Fer Worms in Chlldren-t'HBB- 
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